. Minor volatile compounds (mg/L) identified in low alcohol wines produced by wet or freeze-dried kefir culture at various temperatures (5-30 o C) using the HS-SPME GC/MS analysis. Volatiles were semi-quantified using 4-methyl-2-pentanol as internal standard. 30 o C 20 o C 5 o C Compounds KI F values Free kefir culture Κefir immob. on apple pieces Κefir immob. on DCM Κefir immob. on grape skins Free kefir culture Κefir immob. on apple pieces Κefir immob. on DCM Κefir immob. on grape skins Free kefir culture Κ efir immob. on apple pieces Κefir immob. on DCM Κefir
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